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EGS Series
Accu-Steam Griddle™

Model # EGS-440B48-302

Vendor:
AccuTemp Products Inc.
8415 North Clinton Park
Fort Wayne, IN 46825
1-800-210-5907
www.accutemp.net

Specifications:
Model: EGS-440B48-302

Equipment Dimensions: 48-¥4" W x 27-5/8" D x 40-7/16" H
Power: 440 volts, 17.1 kW

Weight: 383 Ibs

National Stock Number: 7310-01492-5828

APL Number: 43A010071

Description:

Electric grill, stainless steel construction. Sealed vacuum chamber below cooking surface
transfers heat to griddle plate.

Equipment Benefits:
= Cooking time reduced by 50% in comparison to a standard grill

= Uniform grill temperature with no heat recovery time
= Low maintenance, does not require recalibrating

= Easy to clean stainless steel grill surface; reduced labor
= The grill can be placed directly on a serving line

Cooking Applications:

Hamburgers, grilled sandwiches, steaks, pancakes, bacon & sausage, potatoes & vegetables.

Typical Hamburger Production (per hour):

ltemCooking Surface Area Cooking Time Maximum Grill Load Pieces Per Hour*
3-%% oz,
tempered 47-7/8"W x 23-3/8"D 6 minutes 60 600

4" diameter

* Pieces per hour includes time required for loading and unloading grill.

Capacity:

Griddle surface cooking area 1119 sq in.

Remarks:
Grill must be installed under grease extraction hood. Grill is surface ship hatchable.

Point of Contact:
Systems Equipment & Engineering Team
E-MAIL: navyfse@natick.army.mil



